=> File .Biotech 

=> s (whey (l)protein#) 

LI 27585 (WHEY (L) PROTEIN#) 



=> s 11 and (casein# (1) glycomacropeptide or glycomacro peptide or glyco macropeptide 
or GMP) 

L2 307 LI AND (CASEIN# (L) GLYCOMACROPEPTIDE OR GLYCOMACRO PEPTIDE OR 

GLYCO MACROPEPTIDE OR GMP) 

=> s 12 and (produc? or prepar? or mak?) 

L3 271 L2 AND (PRODUC? OR PREPAR? OR MAK?) 

=> s 13 and (purif? or remov? fat or delipid?) 

L4 13 8 L3 AND (PURIF? OR REMOV? FAT OR DELIPID?) 

=> s 14 and (remov? (1) whey protein or deprotein? whey or DPW) 

L5 39 L4 AND (REMOV? (L) WHEY PROTEIN OR DEPROTEIN? WHEY OR DPW) 

=> s 15 and (ion exchang? or chromatog? or resin#) 

L6 30 L5 AND (ION EXCHANG? OR CHROMATOG? OR RESIN#) 

=> s 16 and (microf iltrat? or micro filtrat? or diafiltrat?) 

L7 21 L6 AND (MICROFILTRAT? OR MICRO FILTRAT? OR DIAFILTRAT?) 

=> s 17 and (remov? lactose or peptide# or minerals) 

L8 18 L7 AND (REMOV? LACTOSE OR PEPTIDES OR MINERALS) 

=> s 18 and (concentrat? or dry? or centrifug? or precipitat? or aggregat?) 
L9 18 L8 AND (CONCENTRAT? OR DRY? OR CENTRIFUG? OR PRECIPITAT? OR 

AGGREGAT?) 

=> s 19 and (bovine whey protein#) 

L10 1 L9 AND (BOVINE WHEY PROTEIN#) 

=> d 11 bib ab 

LI ANSWER 1 OF 275 85 MEDLINE on STN 

AN 2004267889 IN-PROCESS 
DN PubMed ID: 15168035 

TI Gastric emptying, gastric secretion and enterogastrone response after 

administration of milk proteins or their peptide hydrolysates in humans. 
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AB BACKGROUND: The influence of protein fractionation on gastric 

emptying and rate of appearance of their constituent amino acids in 
peripheral blood remains unknown. AIM OF THE STUDY: To examine the 
influence of the degree of protein fractionation on gastric 
emptying, gastric secretion, amino acid absorption and enterogastrone 
response, after the intragastric administration of complete cow milk 
proteins or their respective peptide hydrolysates in man. 

METHODS: Six healthy males were randomized to receive one of the following 
four solutions: whey whole protein (W) , casein whole 
protein (C) , whey peptide hydrolysate (WHY) or casein 
hydrolysate (CAHY) . All solutions were matched for volume (600 mL) , 
nitrogen content (9.3 g/L) , energy density (1069-1092 kJ/L) , osmolality 
(288-306 mosmol/kg) , pH (6.9-7.0) and temperature (37 degrees C) . 



RESULTS: Solutions were emptied at similar rates, with mean half-times of 
(mean +/- SEM) 21.4 +/- 1.3, 19.3 +/- 2.2, 18.0 +/- 2.5 and 19.4 +/- 2.8 
min, for the WHY, CAHY, C and W, respectively. The rates of intestinal 
absorption of water and amino acids were similar with the exception of the 
casein protein solution, for which the speed of intestinal amino 
acid absorption was slower ( p < 0.05). The peptide hydrolysates elicited 
about 50% more gastric secretion than the whole protein 
solutions ( p < 0.05), which was accompanied by higher glucosedependent 
insulinotropic polipeptide (GIP) plasma levels during the first 20 min of 
the gastric emptying process. Similar glucagon-like peptide-1 (GLP-1) and 
peptide YY (PYY) plasma responses were elicited by the four solutions. 
CONCLUSIONS: The rate of gastric emptying and the plasma GLP-1 and PYY 
responses to feeding with cow milk protein solutions in humans 
are independent of the degree of protein fractionation and are 
not altered by small differences in the amino acid composition or 
protein solubility. In contrast, the GIP response is accentuated 
when milk proteins are delivered as peptide hydrolysates. 



=> s 19 and (bovine kappa casein glycomacropeptide#) 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT . 

AB The production of GMP in suitable quantities and of 

suitable quality for supply to the food, pharmaceutical, cosmetic, and 
other industries, is provided. The overall cheese making is 
made more efficient by recovering valuable kappa-casein 
glycomacropeptides from whey in a manner that permits most 
whey protein to be separated from the whey 

prior to concentrating and recovering glycomacropeptides from 
bovine whey. The invention provides procedures working on 
concentrated micro- filtered deproteinized whey 
protein (MFDPW) and obtaining a purified residue which 
can be dried. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The production of GMP in suitable quantities and of 

suitable quality for supply to the food, pharmaceutical, cosmetic, and 
other industries, is provided. The overall cheese making is 
made more efficient by recovering valuable kappa-casein 
glycomacropeptides from whey in a manner that permits most 
whey protein to be separated from the whey 

prior to concentrating and recovering glycomacropeptides from 
bovine whey. The invention provides procedures working on 
concentrated micro- filtered deproteinized whey 
protein (MFDPW) and obtaining a purified residue which 
can be dried. 
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TI Preparation of glycomacropeptides from bovine whey involves 
contacting acidified, concentrated deproteinized 
whey with ion exchange resin, 

neutralizing the resin effluent, and subjecting to 
microf iltration and diaf iltration. 
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NOVELTY - Glycomacropeptides are prepared from bovine 
whey by removing fat, whey 

protein and aggregated proteins from bovine 
whey to produce a deproteinized whey 
(DPW) . The DPW is then concentrated, 
acidified, and contacted with an ion exchange 
resin. The resulting resin effluent is neutralized, 
subjected to microf iltration and then to diaf iltration 
, concentrated, and then dried. 

DETAILED DESCRIPTION - Preparation of glycomacropeptides ( 
GMP) from bovine whey involves processing bovine 
whey to remove fat, whey 
protein and aggregated proteins to 
produce DPW. The DPW is then 

concentrated, acidified, and then contacted with an ion 
exchange resin to remove non-GMP 
peptides and proteins to obtain a resin 

effluent. The resin effluent is neutralized and then subjected 
to microf iltration to remove aggregated 

protein and fat. The resin effluent is further subjected 

to diaf iltration to remove lactose, small 

peptides and minerals to provide a purified 

resin effluent which is then concentrated and dried. 

USE - The invention is used for preparing 
glycomacropeptides, particularly kappa-casein GMP, from bovine 
whey. The GMP obtained can be utilized as an ingredient 
for e.g., foods, pharmaceuticals, and cosmetics. 

ADVANTAGE - The inventive method is enable production of 
high quality GMP in large quantity. 
Dwg.2/3 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The invention relates to bone health compositions comprising an acidic 

protein fraction of milk, to a method of producing 

said bone health composition, to methods of treatment comprising said 
bone health compositions and to medicinal uses of said bone health 
compositions. One broad aspect of the invention provides a bone health 
composition comprising an acidic protein fraction derived from 
milk, from a component of milk, from whey, from hydrolysates 



thereof, or from a combination thereof, or from a combination thereof 
wherein the composition does not comprise caseinoglycomacropeptide 
(CGMP) . Another broad aspect provides a method of manufacturing the 
composition of the invention using anion exchange chromatography 
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enriched concentrate 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A method of processing a composition that includes proteins and lipids, 

the method including transforming at least some of the proteins and at 
least some of the lipids originally present in the composition into 
protein residuals and lipid residuals and concentrating 
sphingolipids in a fraction following the transformation. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A method of processing a dairy composition that includes a plurality of 

proteins, the method entailing combining an enzymatic substance with the 
dairy composition to form a mixture that includes an enzyme of fungal 
origin, and enzymatically hydrolyzing proteins present in the mixture 
during an enzymatic hydrolysis period of at least about two hours to 
produce a product, the product having a 
degree of protein hydrolysis greater than 30 percent. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A method of processing a proteinaceous material that includes 

K-casein macropeptide , the method entailing polymerizing protein 
present in the proteinaceous material to yield a proteinaceous 
intermediate, where the proteinaceous intermediate includes polymerized 
protein, and separating the proteinaceous intermediate to yield a first 
portion and a second portion, where the first portion includes a 
majority of the K-casein macropeptide from the proteinaceous 
material and the second portion includes a majority of the polymerized 
protein from the proteinaceous intermediate. 
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novel anion exchanger 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The present invention provides new processes useful for separating 

whey proteins from whey protein 

-containing solutions using a novel anion exchanger which comprises a 
water insoluble, hydrophilic, water swellable, hydroxy (C. sub.2-C. sub. 4) 
alkylated and cross-linked regenerated cellulose, derivatised with 
quaternary amino (QA) groups, wherein the level of substitution of the 
QA groups is 1.4 milli -equivalents per dry gram of anion 
exchanger (meq/g) or greater. 
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TI Method and apparatus for separation of milk, colostrum, and whey 
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AB Apparatus and method for separation of milk and milk products, 

e.g., involving sequential separation of milk, clostrum, and whey 

components by cross-flow filtration. The apparatus and method in a 

preferred aspect employ cross-flow filtration, chromatography 

and fermentation to separate and fully utilize the components of milk, 

clostrum, and whey to generate numerous individual components, minimize 

waste, lower adverse environmental issues and provide enhanced economic 

benefits to dairy producers. A wide variety of consumer and 

nutraceutical products can be produced from the 

fractions and/or sub- fractions of milk products obtained from 

such separation. The invention further contemplates a methodology for 

selecting optimum membrane, device, and operating conditions to achieve 

a desired separation. 
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TI Isolation of glycoproteins from bovine milk 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A process isolates and recovers glycoprotein fractions in dry 

or solution form. Glycoproteins are recovered from deproteinized 

whey, preferably micro-filtered to remove large 

molecules and aggregates. The resulting retentate is then 

diluted for further processing. The resulting liquid is heated to 

coagulate whey protein and then cooled sufficiently 

to precipitate coagulated whey protein. 

The preparation can then be completed by centrifuging 

the resulting cooled solution and separating resulting supernatant 

containing glycoproteins from fat and precipitate. The 

product glycoprotein concentrate can be dried, such as 

by freeze drying, or recovered and stored in liquid form. In a 

preferred aspect, saline is employed to dilute the microf iltered 

concentrate prior to heating to improve the recovery of a liquid 

glycoprotein fraction that can be sterilized, such as by autoclaving. In 

another aspect, glycoprotein free of a majority of glycomacropeptides ( 

GMP) can be recovered by adjusting the solution to alkaline pH 

and subjecting to ion exchange extraction. Preferred 

liquid products are stable to autoclaving and free of 

separation after storage in a sealed container at 20° C. for a 

period of at least one month. 
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TI Process for isolating glycomacropeptide from dairy products 

with a phenylalanine impurity of 0.5% w/w 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The present invention is related to a method for the 

purification of glycomacropeptide (GMP) with an amino 

acid composition containing no greater that 0.5% (w/w) phenylalanine, 

comprising the steps of contacting a GMP -containing feedstock 

with a first anion exchanger under conditions to adsorb the GMP 

, eluting the adsorbed GMP from the anion exchanger and 

removing impurities from the GMP -containing eluate by either: 

(i) contacting the GMP -containing eluate with a cation 

exchanger in conditions under which the impurities in the eluate are 

adsorbed onto the cation exchanger, or (ii) precipitating the 

impurities in GMP -containing eluate using conditions in which 

the GMP remains i solution, or (iii) contacting the 

GMP -containing eluate with a second anion exchanger in 

conditions under which the impurities in the eluate are adsorbed onto 

the anion exchanger, and recovering the GMP from whichever one 

or more of the steps (i) , (ii) or (iii) was used. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The production of GMP in suitable quantities and of 

suitable quality for supply to the food, pharmaceutical, cosmetic, and 
other industries, is provided. The overall cheese making is 
made more efficient by recovering valuable kappa-casein 
glycomacropeptides from whey in a manner that permits most 
whey protein to be separated from the whey 

prior to concentrating and recovering glycomacropeptides from 
bovine whey. The invention provides procedures working on 
concentrated micro- filtered deproteinized whey 
protein (MFDPW) and obtaining a purified residue which 
can be dried. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The present invention provides methods for producing 

sialyloligosaccharides in situ in dairy sources and cheese processing 
waste streams, prior to, during, or after processing of the dairy source 
during the cheese manufacturing process. The methods of the present 
invention use the catalytic activity of a (2-3) trans-sialidases to 
exploit the high concentrations of lactose and a (2-3) 

sialosides which naturally occur in dairy sources and cheese processing 

waste streams to drive the enzymatic synthesis of a (2 -3) 

sialyllactose . a (2 -3 ) sialyloligosaccharides produced 

according to these methods are additionally encompassed by the present 

invention. The invention also provides for recovery of the 

sialyloligosaccharides produced by these methods. The 

invention further provides a method for producing a (2-3) 

sialyllactose. The invention additionally provides a method of enriching 
for a (2 -3) sialyllactose in milk using transgenic mammals that 
express an a (2-3) trans-sialidase transgene. The invention also 
provides for recovery of the sialyllactose contained in the milk 
produced by this transgenic mammal either before or after 
processing of the milk. Transgenic mammals containing an a (2-3) 
trans-sialidase encoding sequence operably linked to a regulatory 
sequence of a gene expressed in mammary tissue are also provided by the 
invention. 
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AB A method for producing a peptide mixture from a 

starting protein by (1) adding at least one protease to an aqueous 
solution of at least one starting protein to hydrolyse the starting 
protein, (2) measuring the amount of a free amino acid selected from the 
group consisting of lysine, phenylalanine, leucine and arginine 
produced during the hydrolysis of the starting protein, (3) 
calculating the amount of the free amino acid with respect to the total 
amount of amino acid contained in the starting protein, and (4) 
terminating the hydrolysis when the calculated amount of the free amino 
acid with respect to the total amount of the amino acid contained in the 
starting protein falls within a predetermined range. The inventive 
method provides a starting protein hydrolysate of uniform and consistent 
quality. 
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